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Anda Qeema 


Ingredients; 

Minced beef (bond chopped) 

Eggs (balled) 

Turmeric powder 
Ginger/ garlic pastel tbsp 
Fresh red chillies (cut lengthwise) 8 
Green chillies (cut lengthwise) 4 
Lemon juice 
Solt 
Oil 

Fried onion, ginger 
Green carionder (finelv icut) 

\f 


V? kg 
4 

1 tbsp 



2 tbsp 
to toste 

V 2 cup + far frying 
far garnishing 
for gar^nishin 


17 


HAND! 


Method: 



Add minced beef, turmeric powder, glnger/garllc 
poste and solt in a pat and cook till meot is tender. 
Then odd ail and cook thoroughly. 

Add green chillies, red chillies ond lemon juice and 
leave on dum. 

Heot oil in a frying pan and fry eggs until golden. 
Cut eggs lengthwise. ^ 

Transfer qeema an a serving dish and gornlsh with 
enia^'^TRaer and 'fresh coBtander and serve. 
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Green Masala Fish Karhai 


Ingredients; 

Mackerel fish 
Lemon juice 
Tamolaes (finely cuf) 

Garlic (with skin) 

Green chill ies 
Black pepper (crushed) 
Ginger (finely cu\] 

Salt 

Oil 

Fresh corionder (finely cOt) 


V 2 kg 

2 tbsp 

3 

6 claves 
8 


1 tbsp 

2 tbsp + for sprinkling 



Method: 


• Blend tomotoes with green chillies and gorlic to prepare 
chattni. 

• Heat half ihe oil in a frying pan and odd chattni, leman 
juice ond solt ond caok. 

• Heat remaining oil in o wak and fry fish pieces until 
galden. 

• Add frying pan mixture, ginger^nd black pepper ond 

tronsf^^ap^ish.^ ^ 

kl^gf^en, coriander uncj^gihgep on'top. 
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Fish Katakat 


Ingredients: 

Fish fillets 
Onion (row poste) 

Vinegor 

Turmeric powder 
Yogurt (whipped) 

Tomotoes (chopped) 

Green chillies (cut lengthwise) 
Fresh corlonder (chopped) 
Corionder seeds (crushed) 

Hot spices powder 
Cumin seeds 
GInger/gorlic poste 
Red chillies (crush'Sd) 

Ginger (finely cut) 

Lemon juice ^ ! 


V 2 kg 
1 

1 tbsp 
1 tsp 
V 2 cup 
4 
4 

4 tbsp 
1 tbsp 
1 tsp 
1 tbsp 
1 tbsp 

1 tbf^- 


/]JZPX 

ih^ ^ 
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Block pepper (crushed) 
Dried fenugreek leove 
Solt 
Oil 


"1 


tbsp 
1 tbsp 
to toste 

V 2 cup + for frying 


Method: 


♦ 


Rinse fish with vinegor without woshing ond set oslde for 5 minutes 
then wosh. 

Morinote fish with lemon [uice, turmeric powder and salt ond set 
oside. 

Greose on Iron griddle ond fry fish from both sides until golden. 
Heot oil on on Iron griddle ond fry onion until golden. 

Add red chillle powder, cumin seeds, cciuonder seeds, yogurt, 
turmeric powder, tomoto ond solt ond cook. Add fish, ond while 




fresh 


t'ronsfer into o dish ond serve. 
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Sweet and Sour Garlic Wings 


Ingredients; 


Chicken wing 
Gorlic (chopped) 

Chilli sauce 
Tomato souce 
Vinegar 
Say sauce 

Black pepper (crushed) 
Brawn sugor 
Pineapple juice 
Salt 

Sesame oil 
Oil 


10 

2 tbsp 
’/2 cup 
Zi cup 
’/? cup 
1 tbsp 
1 tbsp 
1 tbsp 
V? cup 


Method: 


• Add chicken, vinegar and salt in a pat and caak an law flame till its 
water dries. 

• Heot oil in a wok and fry chicken wings until golden. 

• Heat 2 tbsp ail in a pat and fry garlic till golden, then add chicken 
wings, tomato sauce, chilli sauce, pineapple juice, brawn sugar, 
black pepper and soya sauce and cook.^ 
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Sweet Potato Kheer 


Ingredients: 

Sweet po to toes (boiled) 

Milk (fresh) 

Green cordomoms 
Condensed milk 
Sugor 
Rice flour 

(mode into poste with woter) 
Almonds ond 


pistochios (finely cut) 


^2 kg 
1 liter 
8 

1 cup 
1 V 2 cup 

3 tbsp 


for gornishing 


Method: 

t 

I 

Peel skin of sweet pototoes ond mosh. 

Add milk ond cordomoms in o pot ond cook till milk thickens. 

Add sugor ond sweet pototoes ond cook for o little while, then odd 
rice flour while stirring continuously with o spoon. 

When ingredients thicken, tronsfer into o dish. 

Allow to cool ond odd condensed milk. 

Gornish dish with olmonds ond pistochic^ond serve. 
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I FRfSH - 1:00 P.M , REPEAT - 10:30 P.M 

Local : 021-3225717. INTERNATIONAL : (+92)-?l-3225718 

WWW.FACEBOOICCOM/DAWATSHOW 



' V-tA>IORt - 

95* E, 1st riodrSHaliniar Market Mam Boulevard 
OHA. Lahore. 0321-3390018 


f^LAMABAD 

Shop No 6 & 7, Sunrise Arcade, Near Gate-2, 
OHA-2, Islamabad 0321 3390017 


Mam 3 Talviar, Opposite Gulf Shopping Mall 
Oifton. Karachi 0321* 3390020 
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Chicken Tandoori 

Chicken Ingredients: 

Chicken (whale) 

Ginger/ garlic paste 
Block pepper (crushed) 

Red chilli powder 
Hat spices pawder 
lemon juice 
Yellow food colour 
Solt 
Oil 

Rice Ingredients: 

Rice (sooked) 

Black cumin, yellow food colour 
Tomatoes (chopped) 

Onions (fried) 

Ginger/garlic paste” ^ » |? 

Fresh carionder, mint 

Green chillies (thicldy cut) ’ ^ 


Biryani 


1 kg 

3 tbsp 

1 tsp 

2 tbsp 
1 tbsp 

4 tbsp 

1 pinch 
ta taste 

3 tbsp 


% 

♦ 


Plum 

Cinnamon 

Block cordomoms, claves 
Red chilli powder 
Hat spices powder 
Solt 

Clorified butter 


^2 cup 
’3 sticks 
4 each 
1 tbsp 
1 tsp 
to toste 

’/2 cup + for opplying 



Method: 

Marinote chicken with its ingredients far one hour. 

Ploce chicken In a steomer for 20 minutes ond remove. 

Place chicken on o troy and apply clarified butter on it ond ploce in a 
pre- heated oven at 180°C far 12 minutes. 

Par-boil rice in o pot with black pepper, water and salt, then sieve. 

Heot clorified butter in a pat and fry block cordomoms, clnnomon and 
cloves then add half fried anion ond remoi?Trng mosola and cook to 
prepare aarma. 

hotf rlcf^^ema^^^g gorma^oncl-spririkle fresh corionder, 
rrfTntj gTeen chillie^nd^i^ti^ns in^a ppC^ // 

Spfinkle faod^^lour and water on top or * ' — -l • 

)n dum. 


top and^ place chic^n in centre, leove 
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Ingredients: 


Potatoes (bqiied} 

Kidney beans (boiled) 
Mozzarella cheese (grated) 
Red chilli powder 
Cumin powder 
Garlic powder 
Leman juice 
Eggs (beoten) 

Breodcrumbs 

Salt ^ ^ 

Oil 


V 2 kg 

200 grams 
1 00 grams 
1 tbsp 
1 tsp 
V 2 tsp 
1 tbsp 

3 

1 cup 
^g joste 


Method: 


Mix potatoes with salt and mash. 

Mix kidney beans with red chilli powder, lemon juice and 
ginger powder. 

Heat 2 tbsp oil in o frying pan ond fry beans far a few 
minutes and remove. 

Wet palm a little ond flotten potato mixture and place 
kidney beans and cheese in its centre and reshape into a 
ball. 

Repeat process ta make mare pJCtoto balls. 


Lettuce leaves, tamcito, onions 

V Ur 
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Pumpkin with Brown Sugar Sauce 


Ingredients: 

Pumpkin 
Brown sugar 
Cinnamon powder 
Butter 

Leman slices^ carrots (finely cut) 

Sauce Ingredients: 

Brawn sugo^ - 
Yogurt (whined) 

Vonillo essence^ 



Method: 


Remove seeds from pumpkin and cut lengthwise. 

Layer o big frying pon with pumpkin pieces and spread 
remaining ingredients aver pieces. Cook till tender. 
Transfer into a serving dish. 

Mix sauce ingredients in a bawl &hd pour on pumpkin 


pieces, - ^ 

Decaiale Withllerttc^^fices, carroi5'*bncl 


3 raJe vyjTn/ieman slices; carrois^o no served 
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Dough Ingredients: ^ 


Refined flour (sieved) ’/? kg 

Yeast (sooked in water) 1 tsp 

Sugar V 2 tsp 

Baking powder 2 tsp 

So It ta taste 


Topping Ingredients: 

Chicken pieces (boneless, bailed) 
Onions (finely cut) 

Tomato (finely cut) 

Copsicum (finely cut) 

Mushrooms (finely cut) 

Block olives (finely cutj^ 
Mozzarella cheese (groted) 

Pizza sauce 
Eggs (beaten) - 


1 cup 

2 
1 
1 



Method: 

• Knead dough ingredients and set aside far at least 4 
hours. 

• Divide dough into two holves ond roll into discs. 

Greose pizza mould and set one disc in it. 

• Spread pizza sauce, copsicum, tomotoes, mushroom, 
chicken, onion, mozzorella cheese and sprinkle black 
olives an tap. 

• Place the other disc an tap and seal e^es with egg and 
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Egg and Sausage Tart 


Tart Ingredients 


Refined flour (sieved) 

Egg 

Salt 

Butter 


Topping Ingredients; 

Sousages (bailed and crushed) 
Eggs (hord boiled) 

Milk (fresh) 

Mustard paste 
Flaur 


Cheddor cheese (g rated) p 

8*r 


31 


DAW AT 


2 cups 


1 


ta toste 
250 groms 


4 

4 

1 cup 

2 tsp 

1 ttj^o 

\r\f^ 


1 QO^gronjs 
1 Oi^^ams 


Method: 



Knead tart ingredients ond set oside for o little while. Rail dough 
into o disc ond set in o tort pon. 

Spread kidney beans an it and place in a pre-heoted oven ot 
250°C far 1 5 minutes and remove. 

Chap eggs and heot 2 tbsp oil in a frying pan ond slightly fry 
sousoges ond remove. 

Melt butter in a saucepan, add flour ond cook, then add milk 
while stirring continuausly with a spaan. 

Bring ta bail and add mustord poste ond caak till it thickens ond 
remove from flome, 

Spreod eggs, sausages, sauce ond chee^on tort; Kidney 
be^s should beremoye d as it is used, for weight only, 

/^iP r^me^p d rfpv ^ ;*ai 2O0^C^ar"?5 minuted, remove 

■Who< f JF// / li ■■ 






Jse kidney beans far weight only. 
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FRESH - 6:30 P.M. RIPEST - 9:30aiiM 
tOCAL: 021-35620173. INTERNATIONAL: (+92)- 21-35620174 




• KARACHI 

Mdin BrTahArai; Opposite Gulf $|K)pptng Mai! 
Cliftoa Karachi. 0321-^390020 
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Enjoy Ctjjbking Ufe 


lAHORE 

9S*£. 1st Floo^ Shdiimar Market Main Boulevard, 
' DMA, Lahore. 0321^ 3390010 


ISLAMABAD 

Shop No. 6 & 7 Sunrise Arcade, Near Gate-2, 
DHA-7 Esiamabdd 0321 3390017 
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Gujrati Dhokray 


Ingredients: 


Semolina 
Grom flour 
Sour yogurt 
Fruit salt 
Cumin seeds 

Fresh coriander (chapped) 

Red chilli powder 
Water 

Cumin, red cfiilli, fresh ccirioiid^ 
^Special dhokray cnottni 


V? kg 

250 grams 
V 2 kg 
2 tbsp 

1 ’/2 tsp 

2 tbsp 
*/2 tsp 

y2 

0 % acc-om 


E19 


LAZZAT-E-SHIREEN 


Method: 


Mix semolina with gram flour, yogurt and fresh coriander. 
Add water ta farm a thick batter. Put aside far at least 6 
hours. 

Then add fruit salt, cumin seeds and red chilli powder. 
Grease a muffin tray and pour mixture in it, let it caak far 
15 minutes in a steamer and remove. 

Sprinkle cumin, red chilli powder and fresh coriander. 
Serve with special dhokray chattr^ 


a.aJii 8.^qcam, 4 kashmiri red 
wa^r f(5r o, while. Blend all 
A cup v/cter in blender. Hedi 'cut^il ii 
try I Isp cumin seeds and pour an cr 



m a trying pan 


pour an chattni. 
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Mince Ingredients 

Minced chicken meat 
Iceberg lettuce 
Onion (chapped) 

Ginger/ garlic (chapped) 
Saya sauce 
Haisin sauce 
Vinegar, sriracha 
Spring anian (finely cut) 
Black pepper (crushed) 

Salt 

Sesame seeds 


250 grams 
1 cup 


’72 cup 
2 tbsp 


1 tbsp 
3 tbsp 


1 


1 tbsp each 
V 2 cup 


Tortillas Ingred^e’ 

Refined flour (sieved) r 
Baking powder 


L A Z 


T-E-SHI 



Suqar 

Salt 


Oil 


1 tsp 
V? tsp 

2 tbsp 


Method: 


Knead tortilla ingredients into dough with lukewarm water 
and put aside far a while. 

Make small balls from dough and roll into discs. 

Toast discs an an Iran griddle golden from bath sides and 
remove. ^ 

Heat ail in a wok and fry ginger/garlic paste and anian. 



'centre of tortillas, and pierce with a toothpick. 
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Hot Chicken Souffle 

Ingredients: 

Chicken pieces (bailed and shredded) 
Refined flour 
Milk (fresh) 

Chicken stock 
Black pepper (crushed) 

Mustard paste 

^ggs 

Worcestershire sguc8r- 
Cheddar cfteese (qrated) 

tl w¥^, ' 



V 2 cup 
4 tbsp 

2 cups 
1 cup 

1 tsp 
1 tsp 

3 

} tbsp 
4'^tbsp? 



Method: 

Separate egg whiles from yalk and beat egg whites 
frothy. 

Melt butter in a wak then add black pepper, mustard paste 
and salt. 

Remove from flame and add milk, Worcestershire sauce 
and chicken stack, stirring continuously with a spaan. 

When batter gets thick add yalk, cheese and chicken, add 
egg whites and mix with a spaan. 

Grease a Pyrex dish and paur mi^re in it, place in a 
pre-heated oven at 1 80°C far 20 minutes, remave and 
seWe-hbt. 

..r 

tiJotevBdiied vegetables, irvushriaoms, macaranis and sweet 
earns can also be used. 




¥tfWw:pAKsoe^iY.eoM <M5i 

R5PK.PAKSO<^imZ/00M 



PAKSOCffiTVll f PAKSOCIETV 



y 

4 ^ 

y j ' oCV y y' J I j:- J I it — i'Oj I .:_ > I ^ 

y jJ 0 *■' J ' y ^ /* U ^ ■’ '^/%' 
• t7J ji ^ »'• t:. - y* iT -"^V. i_ U J r "" 

••yi,; j.vt-*' ^;>>.*X < ';y’"'/A jti!. 

\S/:'"jf'f'j •• • ul '' i''^ ly ■ L/ - (/•' ’' - 1/^ '"' y. C- ^ J J i' ^ ■‘^ — 5 

yuv.’iiX- V'— w^->» • y^'- w- jt''y^' 

w- ♦ X ■ — 




V 200 


y-t i — b". 






y svV 

K U* 
^ *> 

f t .y ’ ’- 

yU'ir 


2 


.'y--4 






♦I ^ 

s-/-ycy 

U*| 

u 




I y 




Chicken Memos 


Dough Ingredients; 


Refined flour (sieved) 

^99 

Soli 

Oil 

Lettuce leoves 
Tomato ketchup 


300 groms 


1 


to toste 
for frying 
for decorotion 
os occomponiment 


Filling Ingredients: 

Minced chicken meot 200 groms 

Garlic paste 1 tsp 

Block pepper (crushed)^ _ tsp 
Soyo souce ' 

Spring onions 


37 


|lazzat-e-shireen — 


Green chillies 

^99 

Chinese sol 
Salt 


4 

1 

!/2 tsp 
to taste 


Method: 



• Mix flour with egg ond solt, ond knead flour into dough w ith 
lukewarm water. Cover with domp cloth ond set oside for o little 
while. 

• Roll dough into discs, toke o round mould ond cut out equol shopes. 

• Mix oil filling ingredients except egg in o bowl. 

• Ploce little chicken mixture in the centfieof each piece and shape into 
a pouch; seal edges with egg. 

in rt^wok dn'?^fry^cbicfeo memos unliJ gulden. 
f*^©e^rqle{b sejftno-di5p with^fetiu< ' ‘ 


Serve with tomato ketchup. 


ith^letiuce,lea\ 


leaves and place chicken mamos 
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Chocolate Fudge 


Ingredients: 

Plain chocolate (finely cut) 
Condensed milk 
Vanilla essence 
Unsalted butter 
Walnuts, almonds 


500 grams 
1 cup 
V 4 tsp 

75 grams 
far garnishing 


Method: 


• Melt chocolate, butter and cartdensed milk an law 
flame. 

• When all three ingredients are firmly mixed, 
transfer into a bawl. 

• Allow ta coal, then add vanilla essence and beat 
with an electric beater. 

• Grease a square cake mould and pour chocolate 
mixture in it, then refrigerate 


WWWPAI^l 


ioip Qie^gs vviierLset gpd Garnish with walnuts 
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American Chop Suey 


Ingredients: 

Chicken breasts (long strips) 

Noodles (bailed) 

Ginger/gorlic (chopped) 

Garlic (chapped) 

Onion (finely cut) 

Carrot (finely cut) 

Copsicum (finely cut) 

Vinegar 
Sugor 

Cornflour (made ipta .paste. witK water] 
Sayo souce " ^ 


Tomoto ketchup 




1 cup 

1 50 qroms 
2tsp 
1 tsp 

1 tbsp 
cup 

Va cup 

2 tsp 
2 tsp 

tbsi 


Water 

Salt 

Oil 

Spring anions 


'/2 cup 
ta taste 

2 ibsp + for frying 
for garnishing 


Method: 


• Heot oil in o wak. Fry noodles ond transfer an a serving 
dish. 

• Heat 2 tbsp oil in o pot ond fry chicken, vegetobles, anian, 
ginger/garlic paste far 5 minutes. 

• On low flame odd soyo sauce»i4^inegar, tomato ketchup, 
sugar ond woter ond bring to boil. 

^raduoll)I| ad<5^rn£l^ptv/hilp^iriringj ccjntinuausly with o 
sppan till it/fRickensfend'paurlon noodles. 

^brTIf 'I ‘1, ''y 'J ' * A 

^L^ecerote cbop suey/wjtl^springionfpnsjj^nd serve. 
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Fried Meat 

'^'ij 

. J 

ingredients; 

Mutton pieces (dosti) 

1 kg 

Onions (finely cut) 

2 

Tomotoes (chopped) 

1 cup 

Red chilli (crushed) 

1 tsp 

Red chilli powder 

1 tsp 

Turmeric powder 

1 tsp 

Ginger/gorlic poste 

2 tbsp 

Ginger (finely cut) 

1 inch piece 

Woter 

1 cup 

Salt 

to tosie 

Oil 

% cup 

Hot spices powder ~ " 

'for sprinklinq'^ 

Fresh corionder Jem on- slices' 

t/fe' yy 

1 r ^ Jr ff * ^ 

■ toj^ gonnishingg 

1 W mm 



Method; 

• Heot oil in o pot ond fry onions, then odd mutton ond 
ginger/gorlic poste until golden. 

• Add crushed ond powdered red chillies, woter ond 
turnneric powder ond cook. 

• When meot is tender odd tomotoes. 

• When oil seporotes, tronsfer on o dish ond sprinkle hot 
spices powder. 

Gornish meol with fresh corionder ond lemon slices ond 
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Lamb Navarin 


Ingredients: 


Lamb pieces (with bones) 
Onion (finely cut) 

Garlic (chapped) 

Corrat (cubed) 

Turnip (cubed) 

Potataes (cubed) 
Tamataes (chapped) 
Block pepper (crushed) 
Parsley (chapped) 

Woter 

Salt 


Butter ^ — 

0>' 7 [ 

Fresh corionder, green chillies 


V 2 kg 


1 

3 claves 

1 

2 

2 

2 



Method: 

• Heat ail in a pat and fry gorjic ond onian for o few 
minutes, 

• Add meat tamataes, black pepper, water and solt. Cook 
till meot is tender. 

• Add turnip, corrot ond patataes and caak till pototoes are 
tender, then add butter ond parsley and transfer anta a 
dish 

• Gornish with fresh corioncj£r and green chillies ond serve. 
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Korean Fried Wings 

Ingredients: 

Chicken wings 

Vinegar 

Soya souce 

Roasted sesame seeds 

Sugar 

Cornflour 

Refined flour (sieved) 

Baking soda 
Salt 

Oil . , 

Fresh corionder (finely cut) 





far fn'ing 
inkh?' 


Method: 

« 

\ 

Add vinegor, ail, sugor, soyo souce ond salt In a soucepon 
ond cook till sugar is completely dissolved. 

Add chicken wings and put oside far an hour. 

Mix cornflour, baking sado ond flour in o bawl. 

Coat chicken wings in the flour mixture. 

Heat ail in a wak and add chicken wings one at a time. 
Transfer an o dish when goldUn. 

Sprinkle fresh corionder and serve. 
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Mash Ki Daal Gosht 


Ingredients: 

Mutton pieces 

V 2 kg 

White lentil (boiled) 

I cup 

Onion (finely cut) 

I 

Tomotoes (chopped) 

2 

Red chilli powder 

I Isp 

Hoi spices powder 

I tsp 

Green chillies (finely cut) 

4 

Ginger (chopped) 

I tbsp 

Hot spices 

I tbsp 

Turmeric powder 

*•'2 tsp^ 

Gorlic (chopped) ^ ^ij 

Water V 

^ tsp'jL 
2yJ^d 

W 

ci/ 2 


Solt 

Oil 


Ginger, green chillies, fresh corlonder, 
boiled eggs 


1 tsp 
Vii cup 


for gornishing 


Method: 


Add meot, onion, gorlic, red chilli powder, hoi spices, 2 
cups woter and salt in a pot ond cook till meat is tender. 
Add oil ond tomatoes ond cook till oil seporates, ihen odd 
lentil, green chillies, ginger ond remaining woter, ond pul 
on dum. 




• Transfer m osh ki doo l gosht into a dish. ^ 

^Garnish vvifh'“fre$h^cbdbnder, ginger, green chillies ond 
eggs ond sers^e. 
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JaipUri Chicken Curry 


Ingredients; 

Chicken (big pieces) 
Onions (finely cut) 
Ginger/ garlic paste 
Turmeric powder 
Coshew nuts 
Cumin seeds 
Talhar mirch 
Stor onise 
Yogurt (whipped] 
Cinnomon 
Salt 
Oil 



1 kg 

2 

2 tsp 

1 tsp 
V'l cup 

2 tsp 
10 

2 

1 cup 
1 liick 

/? c u ^ 


Method: 


1 

Heot oil in a pot and fry onion until golden. 

Add cinnomon, stor onise, tolhor mirch, cumin seed, 
turmeric powder, ginger/gorlic poste ond o little woter 
ond cook far o few minutes. 

When masala Is ready add chicken and woter. Caver 
with lid ond cook till chicken Is tender. 

Add yogurt and cook thoroughly. N^ben woter dries add 
coshew nuts ond cook for 5 minutes with lid on ond 


Fresh corionder^(^opped) ^ Tor^spffmclln 



Crinkle with/rresh cfefridnclendhd serve,; 
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Reshfui ChicHen 

• i " j • i this 


Chicken pieces 
Raw papaya paste 
Vinegor 
Fresh cream 
Tomotoes paste 
Yagurt (whipped) 

Red chilli powder 

Turmeric powder 

Black pepper powder 

Ginger/garlic paste 

Onion poste 

Green chillies 

Fresh corionder (chopped) 

Salt ' ^ 

Butter 

Oil 


1 kg 
1 tbsp 
1 tbsp 
1 cup 

1 cup + 2 tbsp 
1 cup 
1 tsp 

1 tsp 
] tsp 

2 tsp 

] cup 
4 


.'1 *i'|f 

' 1 "tbsp 

% djp 



r^r t ' 



* Marinate chicken with popaya paste and vinegar far half 
on hour. 

* Heot oil in o wok ond fry anion until golden. 

* Add 1 cup tamata paste, red chilli, turmeric powder, 
black pepper, ginger/garlic paste and salt and cook. 

* Add chicken and caak till it changes colour. 

* Add 2 tbsp tamoto poste, yogurt and cream and leave on 
dum. 


Mix q reervchi 111 es^ -fresh cgripnder- and butter and 
~ O '. \?[ fi ''T 'v^ ‘W ' i/ j / 

-^fDtranster into adfsM ^ ^ “ *' " 
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Spicy Fish Nuggets 


Ingredients: 


Fish fillets 

Ginger/garlic paste 
Egg white 
Green chillies 
Garlic 

Block pepper powder 
Mustord paw der 
Red chilli powder 
Oregana 
Rice flour 
Breodcrumbs 
Chinese solt 
Solt 

Oil .r .' 

Carrots, lettuce leaveSr tomatces 


250 qroms 
1 tsp 


1 



for-d scaratfcm 
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Method: 

Blend fish, garlic, green chillies, mustard powder, oregana, black 
pepper, red chilli powder, ginger/ garlic paste, Chinese salt and 
salt in a blender and tronsfer into a bawl. 

Add rice flour ond mix well. 

Greose palm with oil or woter if the mixture gets sticky. 

Fill mixture in a ptostic bag and flatten it with hands then transfer 
into a Pyrex dish, 

Ptoce in a pre-heoted oven ot 180°C for 2 minutes and remove. 
Cut into square shoped pieces. 

Coat fish first with egg, then breadcrumbs. 
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Stuffed Chicken Puff 


Ingredients: 

Ch ic ken breasts 
Puff pastry dough 
Mayonnaise 
Tamata ketchup 
Barbecue sauce 


Chilli 


sauce 


Cheddar cheese (grated) 
Egg (beaten)^ ^ _ 

m 


2 

Vi kg 
Vi cup 
^2 cup 
2 tbsp 
1 tbsp 
300 grams 


Method: 



Rub saltan chicken breasts^ then bail and. shred. 

Add ketchup, barbecue sauce, mayonnaise and chilli sauce. 
Separate puff pastry dough into four portions. 

Rail each dough piece into a square shape, cut each into six pieces 
Set aluminum fail an a baking tray and place six pieces af puff 
pastry an it, then layer chicken mixture in the centre af each piece 
and place another puff pastry an tap af each piece and press a little. 
Repeat the procedure. 

Brush egg an each puff pastry and place in a pre-heated oven at 

l.i:80°C fer 20>mmuterBnd*remd^i 


T 


^pr inkle grated ch4esV^an4ap^^(^d[bak^^ar 6ne,minute and remove. 


^an^tap.and toakfin 

M 


7 


55 


T ARKA 


¥tf!Wtf.PARSQeiglY»€OM 

R5PK.PAKSOCIimfilG;0M 




im@@ISIiQS £9 


PAKSOCIETyii f PAKSOCIETV 




Gajrela 


Ingredients: 


Carrots (grated) 

Rice (bailed) 

Milk (fresh) 

Condensed milk 
Whale dried milk 
Almonds (finely cut) 

Sugar 
Screw pine 

Green cordamoms (powder^ 
Creom, whale dried^rr^ilk 


i;7 
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V 7 kg 
1 cup 
1 kg 
1 cup 
1 cup 
50 grc 
V 2 cup 
] tbsp 





Method: 


Add rice ond carrats In milk and cook till it thickens. 
Then odd sugor and caak an high flame till milk dries. 
Add condensed milk, whole dried milk, almonds, 
screw pine and green cardamoms ond tronsfer into o 
dish. 

Gornish with creom, olmou^ds ond whale dried milk. 
Allow to cool and serve. 
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Egg and Liver Bhurji 

Ingredients. 

Chicken livers (small pieces) 

Eggs (beaten) 

Onion (chapped) 

Carrots (chapped) 

French beans (chapped) 

Peas 

Tomato (chapped) 

Garlic (chopped) 

Green chillies (chapped) 

Black pepper (crushed) 

Cumin seeds 
Curry leaves 
Coriander powder 
Salt ^ 

Oil 

Bread slices 


V 7 kg 
4 



V2 cup 
V2 cup 
V7 cup 
Vi cup 
V7 cup 
3 claves 
2 tbsp 
1/2 tsp 
1 pinch 
10 

■{7P'ncb 

a tabie^ 

4^'^ 

as accampaninieht 


Method: 



Heat half the ail in a frying pan and fry anlan, garlic and 
green chillies, then add vegetables and saute far a few 
minutes. 

Caak livers, curry leaves, coriander, cumin seeds, black 
pepper and salt far 5 minutes. 

Heat remaining ail in anath^ frying pan and fry eggs, 
then add in the fried vegetables, 

.AddMamatoes and ^ak till its-wpter drjes and transfer into 
\ Setye'with brea<^ liases,?' 
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Fish Flavoured Chicken 


Ingredients: 

Chicken breosts (finely cut) 

Green chillies (finely cut} 

Carrots (finely cut) 

Spring onion (finely cut) 

VInegor 

Sugar 

Ginger/gorllc (chopped) 

Chilli sauce 

Cornflour (made into poste with woter) 
Cornflour 
Chinese solt 
Solt 

Sesome oil 


m/w. 


2 

5 

cup 
cup 
1 tbsp 

1 tsp 

2 tsp 
2 tbsp 
1 tbsp 
1 tsp 

tsp? 
*lo/tosti 


Method: 

♦ Marinate chicken with cornflour ond salt. 

• Heot oil in a frying pon ond fry chicken, odd chilli sauce, 
carrots, green chillies, ginger/garllc paste, sugor, vinegar 
ond Chinese solt. Cook till corrots ore tender. 

• Add dissolved cornflour and Sf:^ng anion. 

♦ Tronsfer on a dish and serve. 
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Harissa 


ingredients: 


Chicken pieces (boneless) 
Porridge oats (soaked in water) 
Cinnamon powder 
Ginger/garlic paste 
Onion (chapped) 

White pepper powder 
Hot spices powder 
Fresh cream 
Parsley (chopped) 

Green chillies (chapped) 


Hot water 

Salt 

Oil 



V 2 kg 
Vi kg 
V 2 tsp 
2 tbsp 
1 


1 tsp 
1 tsp 
1 cup 
V 2 tsp 
8 
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Tempering Ingredients: 

Onion (finely cut) 

Ginger (chapped) 

Butter 

♦ 

Method: 


3 tbsp 
1 tbsp 
Vi cup 


Heat ail in a pat and fry anian until golden. 

Add ginger/garlic paste and chicken and caak till it 
changes colour. 

Add porridge oats and hat water and caak an law flame 
till tender. 

Blend the mixture in a blender and add into the same pa! 
,wjth"rtie^p3T5ifr§i:in^edfents anchcdak4ar a little while. 
Transfer im^d^awy^ ^ ^ 

Fry fh.eJstlifiQCing iogrediepfsjj^a frying pan, pour an 
harissa and serve. 


PAKSOCffiTVl,! f pakscx:ietV 

C. _ - 


. I 





j I J J f? /Jd/-j V ,; >, I ^ /-'/J: j; j^V- l/ -• 

a i^A 'A e -t-^- 41 I - 1 L'^/' J u 4 . ''r/u - 4 

U'4 y i_ ■•;• U. ; b' J I ij:'i ; y/ t r J U - A t/ /it . 1 :^ ) y 1 4 

- y’ ^■'y? e *//- y' ■'■ !?/l^"’ ^ ^ js- /c ’•t yf -v/ 


e" ai-Ti 




C f'2 'J/ /y'l-'L -Ai it' i_l:: > jjl /U-i /'J-A 


.'^•8 

• • 

• • * ^ 

^<‘&'i^b’/4 


(y U*i .*^ 






r ^ ^ 


V / '' 


4^4 i_ L- 2 ( IK lt-4Cy I ).'/’y'^ 5 


y 


4r4i_l/ 3 


.y 


■■r\7J 

.■^ '/: (Ji/Oy-Ui'/jr 

^ <£1 i_ U^ 4 {T 

y‘b'l_U'/2 >.*Hu'^’fr'^::‘^-^'' 




^ ^ y ( J'* ♦ U O ' S^i L^ T 




/c'Jkx) 


• 1 ^ 

J'*'uvr 


i_4^^L72 



Schezwan Chicken 

Ingredients: 

Chicken pieces (boneless) 
Carnflaur 

★ Five-spice powder 
Gorlic (chopped) 

Spring onion (cut lengthwise) 

Oil 

Rice (boiled) 

Sauce Ingredients: 

Chicken stock 
Sugor 

Dried round red chillies 
Ginger (ctj^opped) 

Soyo souce^ * 

Vi n eg or “/ 

^ Five-spice powder 


V 2 kg 
4 tbsp 
V 7 tsp 
2 tsp 

for garnishing 
for frying 

os occomponiment 
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Block pepper (crushed) 
Cornflour 

(mode into poste with wo ter) 
Oil 


Va tsp 


2 tsp 

3 tbsp 


Method: 


• Morinote chicken pieces with five-spice pov/der, cornflour 
ond salt and se! aside for o little while. 

• Heat oil in o frying pan and fry chicken pieces till golden 
and remove. 

• Heat oil in o wok and fry red chillies ond gingcr/gorlic 
poste for one minute, odd the remaining sauce ingredients 
ond cook. 

Bring to boil and odd chicivan, and remove from flame 
when batter thickens. 

Garnish Avith sprir^onr&tis and seiye/with rice. 

^ j I 

To/f^-'fpar^ive'Sp’^e go^wderr rocs^tor anise, 2 cloves, 1 
inch cinnomon stick, 1 pinch fennel seed ond grind. 


FOOD DIARIES 


¥^WV.PAKSOei£^.eOM 

R5PK.PAKSO(^iOYifet)M 


PAKSOCffilYl! f PAKSOCKTV 



j>. /%) ^'j j I \J^ 'S/- b'lJ ^ !f (-/ 

^ * A ' * 

» ** ** 

-tiX^/J'V^-.^lrVL.''' 


^b'i-UwTi 

mm ^ — — 

* ^ 

^ u wCi ( !.< i/w.£ )cr^' 

^ •• #1^ ## M V 

A » ^ 

.♦>4 ( 

iziCL.\/2 (ixlC£)l>^i/: 

## #1# ♦- A •• -^ • 

A A 

wi? 

r • *? 






/’/: 


,<cri.uCci 

wm ^ 

A ♦ 

\J 

J^b'L.lrwTi 

t* * r ^ 

k. ** 

C-* 

is£-L.\fi 2 

A 


:») 

7.\J^SiA 

h^'iSX 2 

mm 

A 




I 


Steamed Fish 


Ingredients: 

Fish pieces 

’/2 kg 

Fish sauce 

1 tbsp 

Sugar 

1 tsp 

Sesame ail 

2 tbsp 

Dressing Ingredients: 

Rice vinegar 

tbsp 

Sugar 

1 tbsp 

Garlic (chapped) 

1 tsp 

Fresh red chillies (cut lengthwise) 

4 

Fresh coriander (choppeci) A M 

A2 tbip 

Salt , \mM 

^ nr A 

r'Mi 


Method 


• Caak rice vinegar, garlic and salt in a saucepan far a few 
minutes and remove. 

• Add red chillies and fresh coriander. 

• Marinate fish pieces with ail, fish sauce and sugar far 20 
minutes. 

• Caak marinated fish far 15 minutes in a steamer and pour 
— dressing^aii itjjnd servetr 
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Pickled Prawns 


Ingredients; 


Yogurt 

Solt 

Oil 

Fresh coriander, 
ginger (finely cut) 


4 tbsp 
1 tsp 

for tempering 
for sprinkling 


Prawns (washed) 

Red chilli powder 
Ginger/garlic paste 
Hot spices powder 
Lemon juice 
Turmeric powder 
Cumin seeds (powdered) 
Mustard seeds, anion seeds 
Curry leaves 
Corionder seeds 
Fennel seeds ^(’crui he’d) 
Onion poste^ 


300 grams 
1 tbsp 
1 tbsp 
1 tsp 
3 tbsp 
V 2 tsp 
V 2 tsp 

V 2 , V 2 tsp eoch 

a 


J V 

/ u w 



ip eoch 


Method: 

Morinote prawns with red chilli powder, ginger/gorlic paste, 
cumin seeds, hot spices powder, lemon juice ond solt for o little 
while. 

Heot oil in o frying pon and fry mustord seeds, onion seeds, cumin 
seeds, fennel seeds, corionder seeds ^nd curry leoves to prepore 
tempering, 

"•^HiDOtfpihiri^dyrying^pof^ fry c^ipns, )jjDgurt, turmeric powder 
^^ond r^ chilli pb,v/der till oih^epbrotes. Add prawns and put on 


um 


r. 


t 



fjj 


Sprinkle fresh corionder ond ginger ond serve. 
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Fish Cutlets 

Ingredients: 

Fish fillets 

Spring anion (chopped) 
Green chill ies (chapped) 
Pototoes (boiled ond moshed) 
Black pepper (crushed) 

Eggs (beaten) 

Breodcrumbs 

Ginger/garlic paste 

Leman juice 

Cornflour 

Chinese soil 

Salt 

Oil 



1/2 kg 


1 

1 tsp 

2 

1 cup 
1 tsp 
1 tbsp 
3 tbsp 

to tdste^ 
for f/vin 


Method: 

Rub Chinese solt, ginger/garlic paste, (emon juice ond solt on fish, 
then steam it. 

Skin fish and carefully remove fishbones. 

Mix fish with black pepper, green chillies, spring onion, cornflour, 

1 egg and mashed potatoes. 

Shof>e mixture into cutlets. 

Coot cutlets first in egg, then breadcrumbs. 

Heot ail in a frying pon ond fry cutlet^irom both sides till golden. 
Serve fish cutlets on dish. 
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Dum Pukht Chicken Handi 

■ , # 


Ingredients: 

Chicken pieces (boneless) V 7 kg 

Ginger/ garlic poste 1 tbsp 

Onion (fried) V? cup 

Yogurt (drained) V 7 cup 

Black pepper (crushed) V 2 tsp 

Green chilli paste 1 tbsp 

Plums 1 2 

Fennel seeds (powdered) V 2 tsp 

Cumin seeds (roosted and powdered) 1 tsp 
Coriander seeds (roasted and powdered)! tsp 
Fenugreek seeds V 7 tsp 

Hat spices powder V? tsp 

Screw pine essence ^ ^ few^^^rops 

Fresh creom 
Salt 




CUPj 


Butter 

Oil 

Ginger, green chillies (finely cut) 
Parothoy 


2 tbsp 
Vii cup 

far garnishing 
os occomponiment 



Method; 

Heot oil in o wok and fry chicken till golden ond remove, then add 
ginger/garlic paste, green chilli poste, block pepper, yogurt and 
plums, ond cook for few minutes. 

Add fennel seeds, anian, cumin seeds, coriander seeds and salt, 
cook thoroughly on high flame far 5 mlT^utes. 

^eom,,^t^p]^es powder, fenugreek^eeds, screw pine 
esSrf^e oiTd'btjHer j^^Wok^gnd rronsfer irito o dish. 
Gornish.handi vvith'qrnqer and qreen (chi Hies and serve with 
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Chicken Satay 


Ingredients: 

Chicken pieces (boneless) 
Block pepper powder 
Ginger/gorlic paste 
Soyo souce 
Peonut butter 

Solt 

Oil 

Fresh corionder (chopped) 
Tomotoes ' ' f i 


Vi kg 
1 tsp 
1 tsp 
1 tsp 


2 tbsp + os 
occomponiment 
to toste 
1 tbsp 



Method: 

Marinate chicken with block pepper, giViger/gorlic poste, soyo 
souce ond solt for 10 minutes. 

Melt peanut butter in o wok and skew chicken pieces on skewers. 
Heot oil in o frying pan and fry skewers from oil sides, dip them in 
butter and transfer on a dish. Sprinkle fresh corionder. 

Decorote dish with tomotoes ond serve with peanut butter. 
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Griiied Chicken 

Chicken Ingredients: 

Chicken breosts 2 

Black pepper powder 1 tsp 

Rosemory* V 2 tbsp 

Saif 

Rice (bailed) 


ta toste 

os occampanimen 


Chipotle Sauce Ingredients; 


Onion (chopped) 

Gorlic (chopped) 

Red chillies (crushed) 

Black pepper (crushed) 
ChipoHe sauce ^ 

Fresh creom ^ 

Solt 


1 fbsp 
V 2 tbsp 
16 tbsp 
1 tsp 
4 tbsp 

ta'taste 



Method; 

• Morinote chicken breasts with Its Ingredients, and put aside far a 
little while. 

• Greose o grill pon with oil ond heot It, cook chicken breosts from 
both sides till golden and rennave. 

• Heat all In o saucepan and fry garlic and anlan till golden add 
souce ingredients and cook till It thickens, then pour an chicken. 

• Ser/e grilled chicken with rice. 



/A 
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Milk 

Jacial Cleanser 
Makeup Removcf 
Cleansing milk 
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